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CREATIVE CHEMISTRY

sponges and the eraser tips to pencils may be made of
it and it can contribute some twenty per cent, to the
synthetic soles of shoes.

CORN PRODUCTS
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Starch, which constitutes fifty-five per cent, of the
corn kernel, can be converted into a variety of products
for dietary and industrial uses. As found in corn, po-
tatoes, or any other vegetables starch consists of small,
round, white, hard grains, tasteless, and insoluble in
cold water. But hot water converts it into a soluble,
sticky form which may serve for starching clothes or
making cornstarch pudding. Carrying the process fur-
ther with the aid of a little acid or other catalyst if
i takes up water a&d goqp over into a sugar, dext?0i%